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“You can’t help but be insipired by the light, the
colors and the extraordinariness of the place.”
JASPER CONRAN, OBE
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The High Heel of Italy
PUGLIA

By Adam H. Graham

Italy’s heel has a reputation for mafia, cucina povera,
and an ancient Greek influence, hence its ancient
nickname Magna Graecia. It’s been overlooked by
tourists en route to Greece for centuries, but with the
addition of some glam new properties, the renovation
of several old masseria farmhouses, and an uptick of
visitors to Matera—2019’s European cultural capital—
the heel is hotter than ever.

Italy’s southern regions of Puglia and
Basilicata have languished on the
peninsula that is modern day Italy for
millennia, and were even once home
to the ancient pleasure-seeking city
of Sybaris established in 720BC.
But archeological evidence in the
two Italian regions dates back tens of
thousands of years to the Stone Age
with concentrations of relics found in
the Gargano Peninsula, the spur of
the heel that’s home to the Foresta
Umbra (The Forest of Shadows), a
magnificent and mossy woods and
national park that’s home to old growth
beech, chestnuts, oaks, and Allepo
Pines and believed to be an ancient
“lucus,” a mystical sacred pagan
forest grove. It’s just one of Italy’s 22
National Parks which are home to
Europe’s highest density of biodiversity
and worth exploring for its species of
endemic flora and fauna.
However, these southern regions
were really first settled by Mycenaean
Greeks, who established a necklace
of settlements along the Ionian coast
in the 8th century BC, so beautiful
and sought ought they were invaded
by subsequent waves of Normans,
Swabians Spanish, Venetians, and
Turks.
But in the 2010s, it’s the tourists who
are doing the invading, as the region
has—for better or worse—been dubbed
the Florence of the South. Since then,
VIP’s, like Madonna, have arrived
for stays at luxurious properties like
Borgo Egnazia in Savelletri di Fasano,

a discreet and elite 40-acre masseria
that opened in 2010 and is set in a
millennial-old olive grove with two
private beaches and the scenic, if not
demanding 18-hole San Domenico
golf course. While the lovingly restored
Palazzo Margherita, a redesigned
16th century property just over the
Basilicata border in Bernalda, which
opened in 2012, is one of five Coppola
Family Hideaways properties (from
Francis Ford, Roman and Sofia) with
its own outdoor cinema, bubbling
fountains and frescoed walls, and
just 17 km from the ruins of Tavole
Palatine Temple.
A more recent wave has seen Puglia’s
ancient masserie farmhouses being
transformed into wine estates,
upmarket hotels, and osterias. These
include the much-awaited Rocco
Forte Masseria Torre Maizza which
opened in May 2019 and set in an
ancient grove of olive trees and maquis
shrubland that’s home to an idyllic
nine-hole golf course, not to mention
40 spacious suites designed by Olga
Polizzi, with bougainvillea strewn
terraces, surprise roof-decks, private
plunge pools, and a raucous piano bar
manned by boisterous Sicilian piano
maestro Vito Corleone who tickles the
ivories to Italian and American pop
classics with rosato sipping guests until
midnight.
At the meticulously restored Castello
di Ugento, guests can marvel over
the preserved 17th-century Baroque
frescoes and the foundations of
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a 900-year-old Norman Tower,
while lounging in rooms laid with
walnut armoires and velvet sofas.
The property’s new cooking school
lets guests channel their own inner
Sybarite: The Puglia Culinary Center
launched in 2017, and classes with
famed Chef Odette Fada, make
use of the property’s 18th century
walled orchards growing lemon,
figs, peaches, while fresh fava beans,
melons, pomegranates and persimmons
abound. The cool stone floor rooms
at its sister property Masseria Le
Mandorle are no shabby second, and
feature a courtyard pool, gym, and
tennis court in case your inner Sybarite
needs to slim down.
Another masseria transformation is the
2019 opening of the Tormaresca Vino
and Cucina bistro in the city of Lecce,
plating up takes on Puglia cuisine that
are by turns rustic and refined, like
fish Spaghetti carbonara with bottarga,
burrata with marinated anchovies and
pumpkin risotto. It’s run by the 26thgeneration Antinori family, one of the
oldest wine-producing families in the
world and who also run the Bocca
di Lupo and Masseria Maime wine
estates.
Also, nearby in Basilicata, Matera is the
EU Cultural Capital for 2019, with
a yearlong roster of events including
an open-air performance of the Opera
Cavalleria Rusticana, and Slow
Food Workshops about the region’s
historical breads.
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An Entrepreneur Makes
Roots in the Star Mountains
PORTUGAL

By Paul Richardson
Joao Tomas may not correspond to
most people’s idea of a visionary. Yet
this Portuguese entrepreneur’s softlyspoken, affable manner conceals a rare
combination of originality, forwardlooking taste, and the grit of a genuine
pioneer.
Tomas’s story is closely intertwined
with a very particular landscape. Often
described as the ‘roof of Portugal’,
Serra da Estrela is a mountainous
region lying deep in the country’s
hinterland beside the Spanish border.
Few foreign visitors have the Star
Mountains on their travel radar, yet
these grey granite peaks with their
surreal boulder-like formations, glacial
valleys and silent lakes have long been
a destination for locals looking to hike,
climb, and unwind.
It was during a walking tour of the
Serra that Tomas, a busy Lisbon-based
lawyer, came across a derelict building
at 1450m above sea level which had
once been a sanatorium for tuberculosis
sufferers. (The area around Penhas
Douradas (‘golden crags’) had had a
moment of popularity in the early 20th
century when it was realized that cold,
dry mountain air could alleviate the
symptoms of the disease.)
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And a remarkable saga was set in
motion. Thinking at first of a second
home, Tomas and his wife Isabel
Costa eventually converted the old
TB hospice into a funky and original
mountain-refuge hotel, Casa das
Penhas Douradas, whose Scandinavianinflected design by Pedro Brígida
incorporates log fires, antique skis and
sleds as decoration, and furniture and
paneling in laminated ash. A major
element of the hotel’s hygge-ish interior
are its wall-hangings and upholstery in
burel, a dense felt woven in the nearby
town of Manteigas and traditionally
locally for shepherds’ cloaks.
The couple’s next move was to buy
up an an old burel factory threatened
with closure and re-boot it as a newwave woolen mill, retaining not only its
venerable looms (some of which date
from the 19th century) but also the
time-honored techniques of carding
and pressing the wool of Portuguese
sheep.
Tomas and Costa turned out to have
designs on burel, in every sense.
The factory stepped up production,
moving into new lines like blankets,
throws, bags and accessories in both
classic and contemporary patterns.
The factory and shop soon became
a prime attraction for visitors to the
Serra da Estrela, and Burel Mountain
Originals now has two further outlets in
Lisbon and Oporto (the latter housed
in a splendid old shop interior on Rua
Mouzinho da Silveira).

“A major
element of the
hotel’s hygge-ish
interior are its
wall-hangings
and upholstery
in burel, a dense
felt woven in the
nearby town of
Manteigas and
traditionally
locally for
shepherds’
cloaks.”
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The latest chapter of the couple’s
romance with the Serra is a second
hotel, Casa de Sao Lourenco, which
opened last October in a 1940 building
originally belonging to the state-owned
Pousada chain. Once a gloomy little
place with a handful of rooms and the
atmosphere of a Bavarian huntinglodge that has seen better days, the
hotel has been radically overhauled
by Nuno Gusmao of P-06 Atelier
architects, combining svelte modern
design with the granite-built historicism
of the hotel’s original nucleus.
Inside there is cool furniture, log
fires and warming glasses of rich
red wine. Beyond the massive plateglass windows lies a wide-screen view
of granite crags and a glacial valley
gouged out of the landscape with an
ice-melt river rushing in its depths.
Gusmao’s project is above all an
exercise in contrast. Apparently
disparate elements are placed
nonchalantly side-by-side: poured
concrete and steel plates alternate
with rough stone and wood, while the
red-tiled roof and granite walls of the
old Pousada now have a spectacular
concrete-and-glass extension seeming
almost to hover in mid-air above the
Zezere valley. Tomas’ acute design
sensibility, and his loyalty to local
creators, mean that modern Portuguese
design is favored throughout.
Meanwhile the generous use of burel
in everything from curtains to cushions
and slippers gives the place a coziness
that nicely offsets its otherwise slightly
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purse-lipped minimalist chic.
The hotel lends itself to outwardbound activity and relaxation in equal
measure. A group of dedicated guides
are on hand to take guests on walking
tours like the one that brought Tomas
and Costa here in the first place. The
spa—nothing fancy, but pitched just
right—has a heated indoor pool with
a swim-through outdoor section for
star-gazing on clear winter nights.
After dinner in the restaurant, the only
sensible plan is to collapse onto a funky
sofa, order a glass of vintage Port, and
drink a quiet toast to the far-sighted
hotelier who brought all this specialness
into being.
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Comporta Heats Up
PORTUGAL

By Mary Lussiana
The rise and rise of Lisbon as a hotspot holiday destination has been
meteoric in the past few years, no
doubt helped by its instagrammable
yellow trams and faded palaces with
mesmerising azulejos (tiles), but for
those who want to escape the crowds
just 75 minutes south of Lisbon is a still
(just) under the radar paradise.
It is a dreamy mix of emerald green
rice fields and powder white beaches;
of storks nesting on telegraph poles as
far as the eye can see. Small villages of
squat, white-washed houses trimmed
with blue to ward off the devil and still
thatched in many cases, punctuate
the country roads. One of these is
Comporta, which has lent its name
to the region through the company
Herdade da Comporta which was set
up to ensure a high quality tourist
destination as well as an excellent wine
production.
But until recently there was nowhere
to stay unless you owned, like many of
Europe’s cognoscenti, a beachside house,
elegantly done in the local Comporta
style of bamboo, reeds and thatch.
That changed when Sublime opened in
2014. It began as 14 rooms low-lying
under the pines with a fire pit and a
sleek swimming pool but has evolved
to include 22 villas all with their own
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But there are other restaurants you
must try too. The famous Sal on Praia
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Travellers Notebook

private pools, a restaurant supplied
by the abundant fruit and vegetable
garden and a new bottle green bio-pool
with nine suites perched on the edge of
it.
But the hot news this year is the
arrival of Quinta da Comporta in
the little village of Carvalhal with
which architect and interior designer
Miguel Câncio Martins has made his
debut as a hotelier. He converted an
ancient rice barn into 73 bedrooms,
added four pool villas in the classic
Comporta reed and thatch design
and created a huge spa and a vast
restaurant with wood brought over
from an old deconstructed Canadian
barn. The spa has a soaring cathedral
ceiling and an indoor/outdoor pool
which presses up hard against the
rice fields. There is a log-fire poolside
for winter days. Treatments will use
Oryza’Lab, a natural, organic, skincare
line that Câncio Martins is currently
launching which draws on the many
benefits of rice. Between the spa and
the restaurant stretches a long and
very lovely heated swimming pool, its
blue waters shimmering against the
backdrop of the green rice fields. In the
restaurant, those paddy field views (and
don’t miss a sunset there) compete with
impressive dishes of locally sourced
ingredients such as octopus carpaccio
or monkfish medallions with creamy
rice, prawns, algae and fennel.
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Where to Stay

do Pego beach, where A-list celebrities
kick off their heels and lunch on
fresh fish drizzled with local olive oil
on handsome hand-painted plates.
Or Cavalariça, in Comporta, where
young chef Bruno Caseiro serves up
memorable concoctions of Iberico
pork with kale and red bell pepper,
clams with coriander, pea gazpacho
and lamb with yogurt accompanied by
his moreish, trademark chips; cooked
three times to perfect their crunchiness
and then grated with home-made
bacon back fat. The restaurant itself is
charming, housed in old stables with
tables slotted into the looseboxes which
bring me to the other not-to-be-missed
Comporta experience.
Head to Cavalos na Areia, a riding
stables of Lusitano horses, run by
Portuguese aristocrat, José Ribeira.
Go out with him towards the end of
the day, winding your way through the
rice fields, up over the sand dunes and
down onto a long, deserted, powderwhite beach in time for a gallop under
the setting sun.
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Initially a project to design a weekend
house, Casas Na Areia ended up as
a little hotel of four seaside thatchedroof houses—with an unusual feature:
white sand instead of traditional floors.
It’s an original idea that invites the
landscape to become an integral part
of a complete architectural vision.
Beauty surrounds the casas in every
direction: rice paddies, umbrella pine
forest, salt pans and seaside sandy
landscapes. The cottages, made from
sustainable materials, are located in a
nature reserve with bird estuary that
boasts a flock of flamingos and a pod of
dolphins that picked the local river for
their home.
Where to Eat
O Dinis: Local fisherman Dinis
Parreira oversees this seaside restaurant
and bar on the beach of Carvalhal. Set
in a pretty blue house in the old style,
it’s unsurprisingly known for excellent,
super-fresh grilled snapper, sardines
and other fish and seafood.

Where to Shop
TM Collection: Portuguese designer
Teresa Martins sells her dreamy, drapey
clothing outside her native country, at
luxury boutiques around the world.
The look is hippie chic, but the silks
and the craftsmanship are top of class.
The boutique here stocks accessories
and home goods as well.

MENORCA · WASHINGTON, D.C. · LAKE COMO · CORNWALL
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Experimental Menorca
Reborn from a 19th century finca on 30 hectares
of land, experimental Menorca with its 43 rooms
and private villas encourages festivity as well as
reflection, serenity and inspiration.
The hotel’s many buildings are signed by designer
Dorothée Meilichzon while locally sourced
products and signature cocktails are served with
a Mediterranean backdrop that only the famed
island of Menorca can provide.

The Lawn,
Washington, D.C.

Story by the Sea,
Cornwall

Lake Como Design
Fair

All summer long the Great Hall of the
National Gallery in Washington DC
will be filled with a garden-party like
installation with hammocks, games
and greenery. The Lawn is a pop up
installation by The Rockwell Group
and it brings locals and tourists a
perfect, fun-filled respite from summer
heat.

Michelin star chef, Tom Sellers brings
his his story of British food to Carbis
Bay Estate this summer in a stunning
new restaurant ‘Story by the Sea’
overlooking the golden sands of Carbis
Bay Beach. He will use all that Carbis
Bay and the surrounding area have to
offer to create and influence the menu.
Expect special guest chef appearances
as well. Through September 14th.

Back for its 2nd year, this unique fair
brings together a curated selection
of design and architecture projects.
Presented in part at the spectacular
Teatro Sociale Como and the Palazzo
del Broletto, this year the focus will be
on color and its limitless possibilities.
Of course as it is set in Lake Como, the
event should be inspiring on all levels.
September 20-22.

CHECKING IN
INTERVIEW
THE IVY HOTEL
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The Ivy Baltimore Will
Charm
By Sara Bliss

An oasis of elegance that harkens
back to a more glamorous and
refined era, The Ivy hotel in
Baltimore is a one-of-a-kind
gem. Located in a quiet corner
of Baltimore’s Mount Vernon
neighborhood, the Relais & Chateaux
property boasts only 18 rooms in
what was once a grand, private
19th-century home. Step inside and
you will be greeted by a welcoming
staff, a glass of champagne, and chic
spaces designed by Joszi Meskan that
seamlessly combine old and new,
local and global.
The Conservatory, one of four
guest-only communal spaces, is your
gateway into this elegant hotel. The
airy space features black and white
checkered floors, fig trees, a piano
ready for playing, game table, seating
area, and fireplace. Step through
the self-service bar area and you’ll
find the Tea Room which feels like
the heart of the hotel with murals by
local artists, chaises, and a variety of
antiques including inlay Moroccan
side tables. The Library is cozier and
features an impressive selection of
titles from Joan Didion to F. Scott
Fitzgerald while the Game Room is
set up for billiards and board games.
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When you arrive and find guests with
champagne and tea, nibbling on an
assortment of fresh-baked scones and
tea sandwiches, mixing a drink at the
self-service bar, or playing billiards
it does feel a bit like you’ve entered a
portal into a more fabulous existence.
Bedrooms are all uniquely designed,
and leave you with the feeling that
you’re staying at the home of a
wealthy, eccentric, and sophisticated
relative. Many rooms boast poster
beds or canopy beds, others are
hot pink, others have tapestries, or
leopard print rugs. It is an eclectic
mix that works beautifully. Local
artisans painted custom armoires
for each room which house the
complimentary snacks and drinks.
The all-inclusive hotel includes wine,
spirits, and snacks in your room and
at the honor bar, daily tea, and a car
service. With all of the comforts of
the hotel plus a creative award-wining
restaurant Magdalena downstairs that
has a particularly charming outdoor
courtyard, you will find it hard to tear
yourself away.
The one downside to the hotel is
that it feels a little bit of an island
on its own. However, a short
complimentary drive away you
will find the wonderful Walters Art
Museum which boasts 36,000 global
art and objects, while the Baltimore
Symphony Orchestra performs over
130 shows a year.

DINING & DRINKING
PRAGUE’S VINO SCENE
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A Legendary Beer Town
Goes All in for Wine
By Evan Rail
Today, Moravia’s natural winemakers
— known as “autentisté” — have
picked up a number of international
fans, including the wine writer Alice
Feiring, who said that she is “smitten”
with the region. In Prague, bottles
from autentisté producers are easiest to
find at the two locations of the urbane
Vinograf, which lists over 350 wines,
with dozens available by the glass.

With over a millennium of brewing expertise, Czechs
are rightly famous for making great beers. In recent
years, however, Prague has seen an explosion of
interest in excellent wine. Although the country isn’t
widely known for víno, a burgeoning wine scene
in the Czech capital might not be that surprising.
The country’s main wine-producing region,
Moravia, shares a border — and microclimate —
with Austria’s better-known Weinviertel. Wine has
been made in Moravia since at least the late Roman
Era, when historians speculate that the region’s
traditional Grüner Veltliner (aka Veltlínské Zelené)
and Welschriesling (Ryzlink Vlašský) grapes were
first planted. An additional boost in the Middle Ages
brought in cultivars from France and Germany.

Another great resource hides in the
trendy Karlín district, just outside of
the city center, close to metro station
Křižíkova. Run by the Moravian
winemaker and poet Bogdan Trojak,
Veltlin focuses on the wines of the
former Habsburg Empire, allowing
fans to compare how the same
varietal might taste from winemakers
in Austria, Slovakia or Slovenia. An
autentisté himself, Trojak includes
plenty of unusual bottles from his
Moravian contemporaries.
Closer to the touristic action in Old
Town, Bokovka occupies the romantic
courtyard of a beautifully rundown Renaissance palace. Originally
launched by a group of creatives that
includes the film director Jan Hřebejk
(“Cozy Dens”), Bokovka lists wines
from France, Italy and Austria, as
well as from several distinct Moravian
subregions. Keep an eye out for a crisp

“Moravia’s
natural
winemakers
have picked up
a number of
international
fans, including
the wine writer
Alice Feiring,
who said that she
is smitten with
the region. ”
E VA N R A I L
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and flinty Sauvignon Blanc from an
area like Velké Pavlovice or Znojmo,
paired with fresh bread and a slice of
something delicious from the on-site
cheese shop.
For more international flavor, stop by
the nearby Via del Vino wine shop,
inside the bustling gourmet arcade on
Dlouhá street. Sommelier Flemming
Laugesen focuses on overlooked Italian
vintners, making the shop a favorite
among Prague’s substantial Italian
expatriate community. The shop is
paired with the La Bottega Bistroteka
restaurant just around the corner,
where you can find a dozen or so of its
unusual wines by the glass, as well as
great meals.
In Prague, wine season seems to pick
up in the fall and winter, with a few
seasonal highlights. In harvest season,
keep an eye out for fleeting offers of
Moravia’s traditional burčák, a rustic
“young wine” that has just begun to
ferment, making a funky, refreshing
drink that occasionally packs a wallop.
The city-wide Prague Wine Week
takes place at the end of January. And
in spring, look for Praha Pije Víno,
a “Prague Drinks Wine” festival that
focuses on natural wines from Moravia.
No matter when you visit, you’ll
probably find a great wine that you’ve
never tasted before.

CAPITAL CITY ZAGREB
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Street Art
Boom
of Zagreb
By Anja Mutic

Croatia’s pocketsize capital of Zagreb
has been ablaze with happenings. Think
brand-new boutique hotels––Canopy
by Hilton Zagreb opened its first hotel
in continental Europe right across
Zagreb’s first official street art wall on
Branimirova street, which sparked the
street art boom when it opened back in
2009—and Michelin-starred restaurants
like Noel in the city’s “design district,”
which scored a star earlier this year.
And then there’s the city’s booming
street art scene.

ISSUE 3

Despite some murals disappearing,
as befits the ethereal nature of
this art form, the street art scene
shows no signs of abating. A duo of
Zagreb’s veritable street art veterans,
Miroslav Petković known as Modul
and Boris Bare (part of the Pimp
My Pump collective who “pimped”
and painted about a hundred water
pumps around town) teamed up
and opened the city’s first street art
studio, Lapo Lapo (hours are erratic
so check the FB page).
In a courtyard off Ilica, the city’s
main artery, right by Swanky Mint
Hostel, this funky little spot features
the “who’s who” on the Croatian
street art scene and functions as a

CAPITAL CITY · LONDON - SOUTH BANK

platform for promoting innovative
arts. You’ll find works by about 30
artists (all for sale), from calligraphy,
stencils, drawings, typography,
acrylic drawings, jewelry made of
recycled materials, and hand-painted
skateboards and chairs.
The creative team behind Lapo
Lapo is consistently turning out cool
new urban projects. They recently
unveiled a cheerful new addition
to the small park on Plitvička
street (right across from #3) in the
Martinovka neighborhood slightly
outside the center. Boris Bare perked
up a gray facade with a colorful
mural called Baba Luna, featuring
an old lady gazing at a giant moon;

they also painted the benches and
the children’s playground. Over
the summer (2019), the team
moved the city’s beloved Art Park
to Ribnjak, the verdant oasis just
behind Zagreb’s cathedral, which
turned into a creative hotspot
showcasing yoga, ping-pong, street
art workshops and DJs spinning fun
tunes.
Zagreb is home to other
internationally renowned street
artists, like Lonac, whose Hat
Wearers mural you can see
at the MSU, the Museum of
Contemporary Art Zagreb. Lonac
is known for massive murals he has
painted around the globe; this one
on the interior walls of the museum
portrays characters that Lonac
has met on his travels. Don’t miss
his beautiful giant sea shell on the
corner of Petrinjska and Đorđićeva
streets, done as part of the Rendezvous Festival back in 2015.
OKO (which means “eye” in
Croatian) is another artist to look
out for; her surreal work––which
has been included in group shows
in London and New York––graces
the walls of Zagreb’s Museum of
Contemporary Art. Look out for
a just-published book by Slaven
Kosanović aka Lunar, another star
on the world’s street art scene who
has left his visual marks in cities
around the globe (from Amsterdam
and Havana to Tokyo and New

THE BELLHOP

“Striking new
street art keeps
popping up all
over Zagreb so
keep your eyes
peeled on the
city’s facades.”
ANJA MUTIC
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York), and has had more than ten
solo exhibitions. From Zagreb With
Love is Lunar’s gorgeous love letter
to his native city.
Striking new street art keeps
popping up all over Zagreb so
keep your eyes peeled on the city’s
facades.

ISSUE 3
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MSU Museum of
Contemporary
Art

1

2

Art Park

Lapo Lapo Art
Studio

3

3

Art mural on
Dolac Market

4

Heart shaped
bench

5

1

2

Swanky Mint
Hostel

6

4

5
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THE GLOBALITE
JASPER CONRAN’S MARRAKECH
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Multitalented
designer and
Essentialist
Globalite,
Jasper
Conran,
OBE, on
what inspires
him in
Marrakech
and where he
likes to eat
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With its brightly painted walls
and dramatic deserts, vibrant
markets and intimate restaurants
tucked away in boldly designed
Riads, Marrakech is a city full
of mystery and surprise yet one
of the most popular destinations
for travelers around the world.
How does one get into a city
so layered and visually dense?
A local expert of course. In
2016, internationally renowned
designer Jasper Conran, OBE,
opened L’Hôtel Marrakech, a
luxurious five-suite hideaway
set within a former palace deep
in the Medina. The mix of
Moroccan craftsmanship with
antiques, art, and textiles reflects
this multi-talented designer’s
ability to make magic, whether
it’s accessories, womenswear
or hotel suites. Jasper Conran
talks to Essentialist about how
Marrakech continues to inspire
him and a few of his favorite
places to visit while in the
famous “Red City.”

ISSUE 3

What drew you to Marrakech originally
and how has it continued to be an
inspiration for your work as a designer
and personally?
I first went to Marrakech in 1984
and have been in love with the city
and its’ people ever since. You can’t
help but be inspired by the light, the
colors and the extraordinariness of
the place. There is always the thrill of
walking along dusty ancient streets
and then coming across unexpected
beautiful places that transport you
back to the 12th century.

THE GLOBALITE INTERVIEW ·

JASPER CONRAN, OBE

“You can’t help
but be inspired
by the light, the
colors and the
extraordinariness
of the place.”

THE BELLHOP
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What are your favorite food haunts?
For a quick casual meal with friends?
For an elegant culinary experience?
I love eating on the square, le jemaa
el fna, at night. Not only is the food
delicious, fish and chips, tangia,
spiced fried vegetables, it is also pure
theatre. It has probably been pretty
much the same for centuries. For a
proper dinner, I think that without
a doubt I would head to L’Hôtel
Marrakech or the Grand Café de la
Poste.

JASPER CONRAN

What is on your design radar right now
in Marrakech?
Le Jardin Secret opened in 2016, its’
origins date back to the late sixteenth
century. It has been restored by
Lauro Milan and the garden designed
by Tom Stuart-Smith. It’s wonderful
returning to see how the garden has
matured each time I visit.
An Iconic shop is for you?
The souk of Marrakech. This is one
enormous shop, an array of herbs
and exotic spices, piles of olives,
aromatic pastes, preserved lemons,
rows of my favorite wooden spoons
and rails of djellabas. These are just a
few of the wonderful things on offer.
There really is something here for
everyone.

A rooftop terrace with a great view and
a drink is?
For a cup of Moroccan tea, the
Café de France. Be sure to go in the
early evening as the sun goes down
over the roof tops of the souks and
the food stalls prepare for the night
ahead.
For a unique day trip outside of
Marrakech?
I like to head out to Berber Lodge
for a swim and lunch. The lodge
itself is situated in a garden amongst
centuries old olive trees, where a
delicious fresh lunch made from
home grown and locally sourced
ingredients is served.

What is something surprising about
Marrakech that most people would not
know or expect?
a) The ruins of El Baldi Palace are
topped with white storks who build
their nests on the old palace walls.
b)Tangia, Marrakech’s specialty dish.
The tangia (known as a bachelor’s
meal) is a traditional dish only
prepared in Marrakech. Not to
be confused with tagine, it’s often

cooked in a terracotta urn with lamb
or beef, spices and ingredients as
saffron, cumin, garlic and lemon.
Once the urn is filled, it’s placed in
the hammam’s furnace, on the coals.
Marrakchis leave it there all night to
obtain the most tender meat.
c) Marrakech has the largest souk in
the whole of Morocco.
www.l-hotelmarrakech.com
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1. ADAM H. GRAHAM
Adam H. Graham is a travel journalist and regular
contributor to the New York Times, Condé Nast
Traveler,Wall Street Journal, and several other
publications. He moved from Brooklyn to Zürich
in 2010 and now spends his time popping over
Alpine borders on trains to Italy, France, Austria,
and Germany. He also visits Japan for a few months
every year where he encourages travelers to get off
the beaten temple path.

2 . PA U L R I C H A R D S O N
An acclaimed food and travel writer, Paul
Richardson left London for Spain in 1989. He
writes for some of the UK’s most prestigious
publications, including Condé Nast Traveller and the
Financial Times, and is the author of A Late Dinner:
Discovering the Food of Spain (Bloomsbury). Paul
and his husband Nacho produce their own olive oil,
wine, ham, fruit, and vegetables, on their twelve-acre
organic farm in Extremadura.

3. SARA BLISS
Sara Bliss writes about health, beauty, design, and
travel. She is the author of nine books, including
Hotel Chic at Home, which features over 130
boutique hotels from around the world. A former
senior writer for Yahoo, her articles have appeared
in Esquire, Forbes, Town & Country, Oprah, Domino,
Refinery 29, and Travel + Leisure. Sara is the
founder of Hotel Chic, a blog about how to recreate
hotel style at home.

4. MARY LUSSIANA
Mary Lussiana is a travel writer contributing to
How to Spend It, Conde Nast Traveller, House &
Garden, the Daily Telegraph, and the Times. She is
passionate about culture and food and loves offgrid destinations which still have a sense of place.
She lives with her husband and children in Portugal,
which has been home for the last 16 years.

5. EVAN RAIL
Evan Rail moved to Prague in the year 2000, taking
a job as the weekly restaurant critic at the city’s nowdefunct English-language newspaper until 2006.
His work has appeared in The Best Food Writing, The
New York Times Book of Wine, and other anthologies.
He splits his time between central Prague and the
beautiful forests of South Bohemia..

6. ANJA MUTIC
Anja Mutic is an award-winning travel writer who
splits time between Croatia and New York. Having
lived, worked and traveled on all continents except
Antartica, Anja writes for publications like The
New York Times, The Wall Street Journal, AFAR and
National Geographic Traveler.
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